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Greetings Good Gentles!

Two Artisans, Two Bards is just around the corner!!  Please come to the event and have a 
great time!  We are so excited to be able to have events and enjoy each other's company again!

Vindheim's Summer Coronet Tourney is the weekend before our event!  We will have the 
baronial pavilion there and will, again, be offering snacks during the day.  We are asking for folks 
to assist with donations of snacks and drinks, please.  If you would send me (Fionn) what you 
would be willing to bring, that would be great! 



Samhain is right around the corner and we are currently accepting bids for ALL the stewards!  
Please think about sending in a bid!  If you've never been a steward, don't worry!  Even if you 
aren't comfortable doing it yourself, someone is usually very willing to help you!

We would like to ask that everyone be thinking about way's that we can encourage new folks.  
We would like to start looking at new demo ideas, different places to eat (in garb), and any ways 
that we can get the SCA and the Barony out there to those that are missing out on the fun that 
is the SCA!

As things start to really get going again, please reach out to us, or anyone that's been 
"around" for a while if you have any questions, concerns, or ideas!  We would love to hear from 
you!

In Service, 
HE Daniel and HE Fionn



Seneschal
Greetings and salutations Eldern
Hills!

I'm honored to be your Seneschal 
once again.  

Our 2 Artisans 2 Bards event with 
Bonwicke is the 25th of this month. 
Please volunteer to help with the 
event.



Marshal Activities - Chivalric

Practices are held on Thursdays at 6:30 
pm at Elmer Thomas Park next to the 
main pavilion.  Please contact Lord 
Gerhart with questions.



Greetings all , 
It has been a very quiet month.  Very few people, if any are showing 
up for fighter practice due to mostly some of the people that were 
interested are on summer break others are still unsure and not able to 
make practice. I have the loaner gear.  I still have to go through some 
of it and see what needs to be repaired and cleaned up, but it is usable 
for now. Those who are not able or don't feel comfortable coming to 
fight a practice can work at home. Practice the basics, do some 
walking and some exercises to build up 
your stamina.  Other than that, if you get 
a chance come on out to practice and try 
to make some events.

Your humble servant,
Liard Raibert

Marshal Activities - Rapier



Arts and Sciences
May was a relatively normal month for Arts in Eldern Hills.  
Twenty-two members of the Barony worked in fourteen 
different arts, for a range of reasons… including in service 
support of our Two Artisans and Two Bards event and 
donations given to the Crown of Calontir at Valor.  These took 
place over twelve days this month.  That is, these were the 
activities I was able to record information on.  It’s highly 
probable that a similar number of people, projects and dates 
were unreported.

Reported arts that people worked on, included Armouring, 
Wood Working, Pattern Drafting, Heraldic Painting & 
Pyrography, Forged Works, Costuming, Fabric Painting, Silk 
Dyeing, Metal Casting, Drop Spinning, cooking, herbalism, 
Illumination and Calligraphy.  On average, there are three 
organized days each week where guilds are meeting, primarily 
in wood and metal related arts.



All of this may seem like a lot, but it isn’t in actuality, and there is always room for 
more activities.  If you have an interest in an art that doesn’t currently meet often, 
please consider trying to get some dates and locations coordinated to support your 
passion.  It only takes a day here or there and a couple of passionate artists to get 
things started.  If you need help with resources or space coordination, please let me 
know.  I probably know some way to help or a site where you can gather.  That’s 
what I’m here for, please put me to work.  If you would like to host an art activity, 
please feel welcome to do so.  You need not ask.  If you would like to teach a class on 
one of the meeting dates any given month, I ask you to let me know… I have a 
budget and can assist with materials in some cases.  I’ll do all I can to help you with 
resources.

I give my thanks to everyone that sent me information on your art explorations.  
As always, I’ll keep those secret projects in confidence.  Being able to report the high 
level of activity, that’s actually average for our Barony, is encouraging and 
inspirational to us all.  I’m amazed when I look back at what we have done just this 
month.  Knowing that I’ve missed a ton.  Well done Eldern Hills.



Lastly, Eldern Hills will be gathering an ensemble of artists to design and produce 
leather covered heraldic drinking mugs for our Nobility.  We have also submitted a 
bid to make similar mugs for the Kingdom of Ansteorra.  We are waiting for the 
kingdom’s decision to start the physical work, so we know the amount of supplies we 
need to gather.  Individuals are invited to join us to make your own mugs as we 
work on these, you’ll just have to cover the cost of your own materials.  The main 
goal is to offer us an opportunity to work together on a joint project.  One that may 
even add to the ambiance, renown and history of Eldern Hills and beyond.

Baron Gassion de Beaumarchais
A&S Minister, Eldern Hills

Artisan All Call
The artisans of Eldern have been asked to use their talents to 
help with Champions gifts.  Please contact HE Fionn to let her 
know how you can help!



Arts and Sciences
Once you start getting involved in the various areas of this pursuit, research becomes necessary.  
For newcomers, especially with the internet, this can be especially daunting.  What are good 
resources that are searchable and include the information we need, especially for 
documentation? There are so many that it is easy to get lost and go down a rabbit hole  (or 
twelve) from which there is no return.  

This month we are pointing you in the direction of the 
New York Public Library Digital Collections.  Extensive 
details about each item is available.  Be sure to scroll 
down to the Rights Statement for each one to ensure you 
are working within copyright law in using those images.   
The images in this issue are from this resource.

NYPL Digital Collections

https://digitalcollections.nypl.org/


Adventures in Marzipan – Part 1

Marzipan was a sixteenth century 
staple and was used to make subtleties 
that were just as much for showing off as 
actually eating.  
Marzipan was used both cooked and raw.  
A marchpane, made of stiffened 
marzipan and baked, was the centerpiece 
at sweet tables and could be as simple as 
discs or cookies or as complex as animals 
or great cathedrals.  
It was often fashioned into a variety of 
spectacular sculptures and could be dyed 
with natural dyes (think saffron, parsley, 
beetroot, or sandalwood) or flavored with 
rosewater, cinnamon, ginger or other 
spices.



From The English Huswife 1615

“To make the best marchpane, take the best 
Jordan almonds and blanch them in warm 
water, then put them in a stone mortar, and 
with a wooden pestle beat them to pap, then 
take of the finest refined sugar well searced, 
and with it, and damask rose-water, beat it to 
a good stiff paste, allowing almost to every 
Jordan almond three spoonful of sugar.  Then 
when it is brought thus to a paste, lay it upon 
a fair table, and, strewing searced sugar 
under it, mould it like leaven; then with a 
rolling pin roll it forth, and lay it upon wafers 
washed with rose water, then pinch it about 
the sides, and put it into whatever form you 
please; then strew searced sugar all overit, 
which done wash it over with rosewater and 
sugar mixed together, for that will make the 
ice, then adorn it with comfits, gilding, or 
whatsoever devices you please, and so set it 
into a hot stove and there bake it crispy and 
so serve it forth.  Some use to mix with the 
paste cinnamon and ginger finely searced, but 
I refer that to your particular taste.”

Detail from Leandro Bassano’s 
Allegory of the Element Earth, 
c.1580. The marchpane in the 
centre of the table looks like it 
has been decorated with 
ragged comfits, small seeds 
coated in layers of sugar and 
used to aid digestion after 
dinner. Leandro Bassano 
[Public domain], via 
Wikimedia Commons



A second recipe from 'The Accomplisht Cook' by Robert May, first published in 1660.

To Make a Marchpane

Take two pound of almonds blanched and beaten in a stone mortar, till they begin to 
come to a fine paste, then take a pound of sifted sugar put it in the mortar with the 
almonds, and make it into a perfect paste, putting to it now and then in the beating of 
it a spoonfull of rose-water to keep it from oyling; when you have beaten it to a puff-
paste, drive it out as big as a charger, and set an edge about it as you do a quodling
tart, and the bottom of wafers under it, thus bake it in an oven or baking-pan; when 
you see it white, and hard, and dry, take it out, and ice it with rosewater and suger, 
being made as thick as butter for fritters, so spread it on with a wing feather, and put 
it into the oven again; when you see it rise high, then take it out and garnish it with 
some pretty conceits made of the same stuff.

Now that is a recipe! A few terms that may have caught your eye.  

Well Searced- well sieved
Leaven – raw bread dough
Comfits- sugar coated seeds of digestives – ie. fennel, caraway



To get a feel for how labor intensive this dough would be to make, I 
did use a mortar and pestle to grind up some almonds.  It took about 
five minutes to get a tablespoon of coarse meal that would probably 
not be fine enough and would need more work to be usable.  I went 
back throughout the morning and worked on it a bit more and finally 
got it fine enough to be usable, but my hands did not thank me. Since 
there is no way I could make enough for my project, I purchased 
almond flour instead.



I baked  a test batch at 400 
degrees, until it started to color at 
the edges.  It spread out way too 
much!  It tasted pretty good 
though.  

After the test bake, I tried the 
medieval recipe.  The bottom 
cookie is just almond flour, 
powdered sugar, a few drops of 
rosewater, and a few drops of 
water.  

As you can see, much more 
successful!



Want to know more?

Photographs of Extant Molds can be found at

Baking Molds from the Late Middle Ages and Renaissance (larsdatter.com)

I plan to make the marchpane in a tart shape with decorations in two forms.  Some of 
the pieces will be baked and attached with a rosewater icing and some will be molded 
and left unbaked.  

Stay tuned for the next part of the journey next month!

Delesse de Beaumarchais

Marvellous Marchpane by SJS Stockdale Mind Your Manners – a look at late 
Medieval and Tudor mealtimes and The Banquet at livinghistorytoday.com 

Homemade Marzipan Recipe from elavegan.com

Illustrations from To Make a Marchpane 
https://turnspitandtable.wordpress.com/2014/06/12/to-make-a-marchpane/

http://www.larsdatter.com/bakers-molds.htm


June Meetings
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Meetings are held on Tuesdays at 6:30 in the CETES Building at Cameron University, Room 109. 

June 7 -Business Meeting

June 14- Leather Working

June 21 – Cotes Anciennes meeting at 6
Final Event Planning at 6:30

June 28 Event After Action Discussion 

Event Volunteers Needed 

Many hands make light work. 
Please consider volunteering 

early.  Contact the event 
steward to find out where you 

can help.
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July Meetings

July 5 - Business Meeting

July 12- Thank You Court

July 19 – Chainmaille

July 26 - SCA 101



Upcoming Events
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Officers
Baron and Baroness 

HE Daniel Schade (Daniel Redmond)
baron@eldernhills.ansteorra.org

HE Fionnghuala (Karyl Redmond) 
baroness@eldernhills.ansteorra.org

Seneschal      
HE Artorius ap Caradoc (William C. Smith) 
seneschal@eldernhills.ansteorra.org
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Officers
Reeve    
HE Salvador treasurer@eldernhills.ansteorra.com

Arts & Sciences 
HE Gassion de Beaumarchais  (Carl Fryday) 
moas@eldernhills.ansteorra.org

Knights Marshal
Ld Gerhardt Pfister marshall@eldernhills.ansteorra.com

Rapier Marshals
Ld Raibert Gordin (Robert Herrera) rapier@elderhills.ansteorra.com
HE Gassion de Beaumarchais  (Carl Fryday)– Youth 

Web Minster     
HE Delesse de Beaumarchais (Melissa Fryday) 
webminster@eldernhills.ansteorra.org
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Baronial Champions
Chivalric Champion - William Cameron de Blakstan

Rapier Champion - Darian de Shameless

Cut & Thrust Champion - William Flanagan

Archery Champion - Cera ingen Fhaolin

Thrown Weapons Champion - Romanus Vesperianus

Bardic Champion - Elspeth Bhoruma inghean Bhrian

Arts & Sciences Champion - Thomas de Groet



“This is the July 2022, issue of the Elden Pages, a publication of the 
Barony of the Eldern Hills of the Society for Creative Anachronism, 
Inc. (SCA, Inc.). The Eldern Pages is available from Melissa Fryday 
at melissafryday@hotmail.com. It is not a corporate publication of 
SCA, Inc., and does not delineate SCA, Inc. policies. Copyright © 2022 
Society for Creative Anachronism, Inc. For information on 
reprinting photographs, articles, or artwork from this publication, 
please contact the Chronicler, who will assist you in contacting the 
original creator of the piece. Please respect the legal rights of our 
contributors.”


